Barbecued CHICKEN 


Robert C. Baker 


CORNELL EXTENSION BULLETIN 862 
New York State College of Agriculture 


" 
, 
ab 


abecwed CHICKEN 


ROBERT C. BAKER 


CHARCOAL-BARBECUED BROILERS 


Broilers barbecued over charcoal make good picnic food for the family or for 
several hundred persons. Broilers are always delicious and nutritious. Follow 


the directions in this bulletin for a successful barbecue. 


The Fireplace 

A barbecue for a small group of persons can be prepared over an indoor or 
outdoor fireplace. You can use an outdoor fireplace in a public park, or you can 
build your own of stone, cinder blocks or bricks (figures 1 to 3). 


Figure 1. A stone fire- 
place is easy to build. 


Figure 2. A cinder-block fireplace can be built quickly. el 


Figure 3. This quickly laid brick fireplace could be made permanent if the 
bricks were joined by mortar. 


A pit is needed to prepare a barbecue for a large group of people. Cinder 
blocks (page 2) are excellent for a permanent pit. Heat damages concrete 
blocks. Collapsible metal pits (figure 4) are entirely satisfactory and can be 
moved to different locations. 


The Fire 


To cook broilers, you need a hot, non-flaming fire. Charcoal bricketts are 
excellent fuel because they burn for more than an hour. Charcoal is also satis- 
factory for barbecuing chicken. 

For large barbecues, contact your County Agricultural Agent for information 
on starting the fire. Use about one-half pound of charcoal brickets per broiler 
half. For a small barbecue, use dry kindling or a special starting fluid to ignite 


Figure 4. Collapsible metal pits are easy to put together and occupy little 

space when stored. The diagram shown is one section of the pit and holds 

two racks or about 50 halved broilers. Such pits are helpful when barbecu- 
ing is done often and on a large scale. 
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Figure 5. Turning racks save time and labor when barbecuing large num- 
bers of birds. Construction details are given here. 


the charcoal bricketts. Use approximately one pound of bricketts per broiler half 
for small barbecues because of excessive heat loss. Spread the bricketts evenly 
in the fireplace or pit. 


Barbecue Sauce 

Barbecued broilers without sauce are like bread without butter. The barbecue 
sauce is a basting material. Brush it on the broiler halves every few minutes 
during the cooking operation. 


Barbecue Sauce 


(enough for 10 halves) 


1 cup cooking oil 1 tablespoon poultry seasoning 
1 pint cider vinegar 1 teaspoon pepper 
3 tablespoons salt l egg 


Beat the egg, then add the oil and beat again. Add other ingredients and stir. 
You may vary the recipe to suit individual tastes. 

Leftover sauce can be placed in a glass jar and stored in a cool place for 
several weeks. 
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To Barbecue Broilers 


Halved broilers are available at any meat market. The ideal size for a broiler 
half is about one pound. Each half serves one adult or two children. 

Place the broiler halves over the fire after the flame is gone. Turn the halves 
every five to ten minutes, depending on the heat from the fire. Use turners (fig- 
ure 5) or a long handled fork. The chicken should be basted with a fiber brush 
at each turning. The basting should be light at first and heavy near the end of 
the cooking period. 


Cooking time is about one hour, depending on the amount of heat and on 
the size of the broiler. Test the chicken to see whether it is done by pulling 
the wing away from the body. If the meat in this area splits easily and there is 


no red color in the joint, the chicken is done. 


Figure 6. A suggested arrangement for serving a large group. 


Use rope and posts to mark off the serving area. Each server at tables 
A places one portion of the meal on the plate and passes it along until the 
plate is filled. Filled plates are then placed on tables B. The people to be 
served form two lines and follow the arrows, picking up their filled plates 
at table B and the beverage at table D. Dessert can be served from table D 
or at tables B. This arrangement will allow as many as 1000 people to be 
served in a short time. 


A. Serving tables \ [+] *] 


B. Tables for filled plates 


C. Supply table 


D. Serving table for beverage Le | 


O. People serving food other than 
chicken 


X. People serving chicken 
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HOME-STYLE BARBECUED CHICKEN 
Home-Broiled Barbecued Broilers 


You can prepare delicious barbecued broilers any day of the year right under 
the broiler unit in your range. 


Barbecue Sauce 
(enough for five broiler halves) 

4 cup cooking oil 14 teaspoons poultry seasoning 

1 cup cider vinegar } teaspoon white pepper 

2 tablespoons salt 1 egg 

Dip the broiler halves in the basting sauce and place them on a rack in the 
broiling pan so the surface of the chicken is from four to five inches below the 
broiling unit. Turn the halves about every ten minutes and baste them each 
time. It takes 30 to 40 minutes for the broilers to cook. The exact time depends 
on the size of the chicken. Test by pulling wing as described on page 5. 


Oven-Barbecued Chicken’ 


Either large or small fryers or broilers are suitable for oven barbecuing. 
Chicken may be halved or quartered. 


Barbecue Sauce 
(enough for six broiler halves or two three-pound fryers) 

3 cup cooking oil 1 tablespoon poultry seasoning 

2 cups cider vinegar 4 teaspoon white pepper 

2 tablespoons salt 1 egg 

Place the chicken in a bowl and pour heated barbecue sauce over it. Let it 
stand for one hour. If the chicken is not covered by the sauce, turn the pieces 
two or three times during the marinating. 

Heat butter or other fat in a heavy frying pan until it is bubbling but not 
smoking. Drain the chicken pieces and brown them lightly in the butter. Trans- 
fer the browned pieces to a baking pan and continue cooking in an oven that 
has been preheated to 325°F. 

Baste every five minutes with the barbecue sauce, turning the pieces each time. 
Bake from 30 to 40 minutes. 


‘Recipe from Mrs. H. S. Gabriel, Cornell University 


2q pynoys ot ol € 
fp sdno fg dnoty 
‘sabot ‘sibg ‘sab¢ -‘sabz ‘ab 


os SZ 
0 N 


I 

“sdsa ¢ 
§ 


Suryooo Auy ‘ad 


00% 


[Jews — apnpe sod j ey 200 

“uosiod n> 2u0 

“paasos st Ajuo yr UOssad sad asvay ae 


01 Apras $7 FuryFiom UO poseg 


19 
‘sab 9 
TI 
9 
oot 
“syed ¢ 
OS 
09 


‘ab | 
UJOD JOJ PIP22u 
sdnoid popeeu aq ABW 

UOSBIS Ul 

UOSEIS UT 

painarasqns aq sdry> 


Ob 


‘sab ¢ 


‘sab o¢ 
‘sab 


“sab Cp 
‘sab 
“sab Op 


‘sab 09 ‘sab OT 


001 os 
suosiag jo 


002 


I 
*sdsa 
‘dsi 
*sdsi ¢ 
‘ad 
“ad 


s33q 

Suruosvas 

JeBouta 


29] 

ATW 

se3ng 

22907) 
2207) 

($482) UJOD 339M 


peyes posso 


poo, 


| | 
| | 
er | | | 
| | 
| 
as |i 
| | 
| | 
si 2 | | 
| 
| 
o 
c 
3 
6 
24 
— - | : = 
| | | 
| | | 
2 | 
| g 
| | 
| 


WO0S-Sd 


40429119 ‘PUOCG “PI6L ‘OE ‘g Aow ssesBu0> jo Uy jo 


O96L AYVNNVE PesiAey 


YO, MON 
ayy jO vy 


SPUD JO} Posn popsou SI 
p€ pyhoys aprsuy 
*f) 
Aj2and2s pjoy 03 punoss ut spud 


00r 
suosiag jo s9quiny 


anrequdg 104 yuewidinby pun saijddns 


Buoy 1925 FE ‘adig 
JO J9quINN 

) 
JO 

1995 
‘ysou your-f 
O2 
sqems JO soysnig 
JO Sieg 


quawidinby pure sayddng 


j | 
| 
| 
an 
an 
| 
| 
= | 
| 
| 
> \ 
| 
3 


